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VEAL. 

FJIMi-ijr \ UTiiJi. 

No. 1. Loin, the best cuts unci! for chop? and roasts. 

No. 2, Fillet, used for cutlets ami roasts. 

No. 3. Loin, choiip end, nwd for chops and roasts. 

No. 4. The hind-knuckle or hock, used for stews, meat-pies, etc 

KOBE-QUARTER. 

No. 5. Neck, best end used for roasts, stews, etc. 

No. 6- Breast, best end for roasting, stews, and chops. 

No, 7. Blade-bone, for pot-roasts and baked dishes. 

No. 8. Fort-knuckle, for soups and stews. 

No. 9. Breast, brisket-end used for baking and pot-pies. 

No. 10. Neck, scrag-end for stews, broths, etc. 

In cutting up veal, generally, the liind-<iuarter is divided into loin and leg, 
and the fore-tpiarter into breast, neck, and shoulder. 
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MUTTON. 

No. 1. Leg, used for boiling and roasts. 
No. 2, Shoulder, used for roasts and baked dishes. 
No. 3. Loin, best end for roasts and ehuj.s. 
' No. 4. Loin, chump end for musts and chops. 
No. 5. Rack, or ril) chops, used for French chops, rib chops, either tor 
limiting or frying; also for choice slews. 

No. li. Breast, for roast, baked dishes, stews, etc. 
No. 7. Neck or scrag-end for eutlets, stews, and meat-pies. 
Note. — A saddle of mutton or double loin is two loins cut oft' before the 
carcass is split open down the back. French chops are a small rib chop, the 
end of the bone trimmed off and the meat ami fat cat away from the thin end, 

htiviug the m I |»iece of meal attached t«> the larger end, which leaves tie- 

small rib-bone bare. Very lender and sweet. 

Mutton is prime when cul from a carcass which has been fed mii-nf-d s, 

and allowed to run upon the hillside ; they are best when about three years old. 
The fat will then be abundant, white and hard, the tlesh juicy and linn, and «l 
a clear red color. 

For mutton roasts, choose the shoulder, the saddle, or the loin or haunch. 
The leg should be boiled. Almost any part will do for broth. 
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VUSTAJOJS. vKLAM.s. ASi> DESSERTS 
' '■ \Wk Ice— T«k.. about three tul.lwpxmfulH of .-.mi.- goodjk&erve ; 

rl biflhn.,..'li , ,iev, wi.hn.-mm.il crewn «* will ™ " H^ 1 ^'' lS ®r Iv9 

"L almost cold, m« it well with the cream; put a into a mold : $ a in u 
.•.k.I place, ami turn out uext day. . - 

Silted or Hoasted Almonds.-!*!'""* half a pound ,,i anon*. 

,>,„ SSTtS^ontul of melted Uuttcr 1 ^ ^ ^ till 

I I , l ix ,a fcea Spread them over a baking-pan ami bake ht.eeu nm.uU* ... 

, H : inin- oft,,,. Th,v must be hright yellow-broWH when doje. 
till trup, stirrrn^ w« ^j-L and should be placed in ftpamental d»shes 
■ir.. ■' u-hioiu, >le a p pell/er, ami biioiim ui- i" ^ 

lliej are a ram "» u , i, v K0[m . j,i pla«- »f .,liv«*. which, 

t n :rx^L ^w^* 

Owm for Fruit.-Thi» recipe "»« ^ dleut subatitute ^ 

„ lir w,-ll Wgeter until v,,v ,,,b. ^ *J ^ ! , H S be 
Moll ii until it thickens; it mum not boil. Bet it aside to cooi, 
7ll of -al treab cream. Serve in a creamer. 
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COFFEE, TEA, BEVERAGES. 
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Sham Champagne (A Purely Temperance Drink).— 

ffcrtarw acid, one oonde; one good-sued lemon ; ginger root, one ounce; white 
sugar, one and one-half pounds ; water, two and one-half gallons ; yeast, one 

Slice the lemon, and bruise the ginger, mix all except the yeast ; boil the 
water and pour it upon thein, and let stand until cooled to blood beat ; then add 
[1,,. and let it statu! in the sun through the day ; at night bottle, tying the 

eoris, and in two daya it will he fit to nse>— Mn. Baxher. 

Be sure and not drink over three or four bottles at one time. 

Blackberry Brandy.— To half a gallon of blackberry juice put 
one pound and a half of lump sugar, half an ounce of cinnamon, half an ounce 
of grated nutmegs, quarter of an ounce of cloves, and one ounce of allspice. 
Boil it a few minutes, and when cool add one pint of brandy. This is an in- 
valuable remedy for diarrhoea. 

Cherry Brandy. — Cherries, thirty-six pounds, half red and half 
black ; squeeze them with the lianas, and add one aud one-half gallons of 
bwmdy. Let them infuse twenty-four hours •, then put the bruised cherries 
, m ,l |j q „ 0P into a canvas bag a little at a time, aud press it as long as it will run. 
Sweten with fine sugar, and let it stand a month; bottle off, putting loaf 
sugar into every bottle. 

Aromatic Schiedam Schnapps. — A superlative tonic, diu- 
retic, anti-dyspeptic, and invigorating cordial. This medical beverage is immu- 
fui-tu'red at Schiedam, in Holland, aud is warranted from every injurious prop- 
erty and ingredient, and of the best possible quality . Its extraordinary medicinal 
properties in gravel, gout, chronic rheumatism, incipient dropsy, flatulence, 
colic pains of the stomach or bowels, whether in adults or infants, in all ordi- 
nary cases of obstruction in the kidneys, bladder, and urinary organs, in dys- 
pepsia, whether acute or chronic, in general debility, sluggish circulation of the 
blood, inadequate assimilation of food and exhausted vital energy, are acknowl- 
edged by the whole medical faculty, and attested in their highest written 
authorities. 

Take gentian root, one-quarter pound ; orange peel, one-quarter pound ; 
puds, one-half pound (but if this cannot be obtained, pom a aurantior— unripe 
oranges), or agaric, one-quarter pound; best gtilangel, one-quarter pound ; cen- 
taury, one-quarter pound ; cost, $1-20. Put pure spirit, ten gallons, upon them, 
and I ft them stand two weeks; stir it every day, and at the end of thai time 
put three gallons of this to one barrel of good whiskey ; then bottle and label. 
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JANUARY. 

SUNDAY. 

DINNER. 

Oxtail Soup, 49, 
Baked White Fish (Bordeaux Sauce), 70. 
Braised Ducks with Turnips, 149, 
Mashed Potatoes, 214. Stewed Tomatoes, 220. 

Macaroni with Oysters, 207. 
Celery Slaw, 182. Fried Sweetbreads, 99. 
Apple Pudding, 334. 
Lemon Jelly, 295, Fruit, 438. 

Almond Macaroons, 408. 
Coffee, 419. 



BREAKFAST. 

Old-fashioned Apple Sauee, IbiS. 
Graham Mush, 277. 
Boiled Ham, 123. Potato Croquettes, 215. 
Fried Eggs, 231. 



SUPPER. 

Boston Oyster Pie, 78. 
Cold Boiled Tongue, 109. 
Sliced Cucumber Pickle, 204. 



Southern Corn Bread, 246. Orange Cake, 399. Ginger Snaps, 406. 

Raised Doughnuts, 408. Wheat Bread, 243. Tea, 422. 

Coffee, 419. 



MONDAY. 

DINNER. 

Chicken Cream Soup, 53. 
Boiled Corned Beef, 110. 
Boiled Potatoes, 213. Boiled Turnips, 222. 
Boiled Cabbage; 198. Bet-ts Boiled, 198. 
Charlotte Russe, 292. 
Preserved Strawberries, 452. 
Wiue Jumbles, 407. Fruit, 438. 

Coffee, 419. 



BREAKFAST. 

Raspberry Jam. 
Cracked Wheat, 277. Saratoga Chips, 214. 
Broiled Steak, 105. 
Rice Griddle Cakes, 258. 
Brown Bread, 246. Coffee, 419. 



LUNCHEON. 

Cold Roast Duck, 147. 
Sliced Bologna Sausage. 
Celery, 202. Potato Croquettes, 215. 

Canned Grapes, 440. 
Chocolate, 422. 



.ii' wi.'t umd even, '/'lie implication of u little ammonia or salt mid water will 

generally give marked relief. 

To Cure the Sting- of a Bee or Wasp.— Hind on common 

kikiiig-soda, dampened with water. Or mix common earth with water to aUmt 

die consistency of mud. 

Sll location. — Treat: by quick removal to the opes air, loosen the gar- 
ments, and apply friction and artificial respiration if necessary, To escape in- 

jury l.y tie' I vicr gases, as. earhouic acid gas. the pise* of mino. wells, ete. 

strive tu keep the head above tliem. To escape through smoke, cover the head 
with some article of dotting, and seek the outlet with the head as near the 
llnor as jKwsible. 

Sunburn.— For sunburn, use equal parts of bicarbonate of soda and 

fresh lard nr eosmoline. 

Sunstroke.— Treat this by removing the clothing, applying tee to the 
arm -l n * ""til "he high temperature is lowered and consciousness 
returns, when it ahonld be discontinued until a rising temperature again calls 
|L A 'n'l' iffd water may be very beneficial. 

Toothache.- When due to a hollow tooth, cleanse the cavitv with a 
I"* dry cotton <m a probe or large needle, and then pack into the cavity a wad 
»' "'(ton which has 1,,,,,, dipped i„ creosote, oil of eh.ve-, -r ether. UMieu there 
' no cavity, try bathing the face and gums with some of the various anodyne* 

niieuaiatlsiii.-A.-ut,- attacks of rheumatism should be treated by 
? B ?.""' " ,,v,wl I' 111 '' wit!l tmctnre of iodine. Wen there is a chronic 
:::7Z -I;, and the blood seems to be loaded with morbid poison, take 

eah?rr Hf V l1 Alte, ;P«r f «r Rlieumatism.-Three ounces 

gnu- of qunune, OJ1 , |>Jtl1 „,-,,,,, p u , a) , - 

IN 'i tablespoon I'll I jii>f before raeh meal 

potaasjam,one and a halt drachm of oil ,,f winter-green, ,„„,,„„,,,(',„■„„». 
fbwer .ater, seven onm,,,,,!, of tm ,, uro „ r FWl *, im 'J i £ ^ 
—P- »d take one tabh.poouft,! three times a da 3 

Lmimont for Rbeiuuatism._oil of winter-™ and olive oil 

1 On account of m pleasant odor Utis liniment is VMy agreeable to use. 
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RtDgWOrm — A very simple, yet effective manner of curing ring- 
worm is to place on the affected pan, for a short lime every night, a copper coin 
which 1ms remained for some time in vinegar, unci is still wet with the liquid. 
It is aiso well tn bathe the ringworm with a solution of two grains of iodide of 
potash in one ounce of water. 

Sfilliet Fever.— In ordinary cases, the room should lie kept cool, the 
bed-covering light, and a tepid bath, roniaining a little suleratus, should begiien 
every morning; twenty or thirty drops of sweet spirits of nitre, iu mi equal 
quantity of water, should be administered every two or three hours, with copi- 
ous draughts of hot saffron or herb tea, to drive out the rash. Glycerine lotion, 
carbolnted vaseline, or olive oil, applied to the skin, will allay tin- iimus- itch- 
ing which accompanies this disease. For thirst, the patient may drink lemon- 
ade or cream of tartar water. When the throat is seriously affected— as in the 
malignant types of this disease— treat as directed for diphtheria. In all cases of 
scarlet fever, attend to disinfection. A good method is to hang, in the room or 
hall, a large piece of muslin, to he kept moist by soaking it occasionally iu a 
solution composed of eight ounces of sulphate of one, two winces of carbolic 
acid, and three gallons of water. The patient should not he allowed lo go out 
Of the house too soon after recovery, as almost every vital organ is left m a 
weakened condition and unable to withstand even slightly harmful influences. 
The patient is infectious until all scaling has ceased. <*ee ■• Diphtheria, j 

Sulphur Cure far Scarlet JW-Tbe eminent London. England, physi- 
cian, Dr. llenrv Pigeon, says; " Thoroughly anoint the patient twice dady 
with sulphur ointment ; give from five to ten grams of sulphur m a little am 
Ze tils a day ; hum sufficient sulphur twice da y on coals on a shovel, to 
fill the room wii the fumes, to be thoroughly mhuled by the patient. 

Slmole 8alve.-An excellent salve for bruises is the following : Take 
the h^^Ilud bruise with sal. pork ^ ^^^^Z 
If appl ied to flesh wounds and bruises of any kind ,t will at once allay the 
tianimation. , „ 

Grandmother's Salve ^^^^^ 

and one-quarter of a cupful of mutton ** t(lll / toBnoldhellhi)I1M l 

wax, and one-quarter ot an ^.fT^J^^ . then take one-quarter 

**^^**J~?*^^£l*±A stir carefulij until 
of a puil of warm water, just he chill i oft pou it ^ J 

you can get your handsaround it; p. U ^ k ^ vet 

put a little grease on your hands to prevent sticking an v 



